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ARTICLE 1: PURPOSE OF THE COMPETITION

As part of the drive to promote training and heritage in the
Grand Est region, a gastronomic competition entitled "Trophée
Mille" is being organised. The competition is open to level 3, 4
and 5 cookery and catering students from all French and foreign
establishments (BAC, BP, BT, CAP, BEP, MC, BTS, etc.). Each
team will represent its school, its C.F.A. Interpro, or its lycée.

There are two stages to the Trophée Mille:
A national selection where the participating teams will be
selected, based on the quality of the written submissions, by
Chef Philippe Mille and his committee. The selected teams
will be invited to take part in the competition on 24
November 2025. The winners of this stage will represent
France at the Trophée Mille International.

The Trophée Mille International, where teams from
different countries will be selected to take part in the
competition in March 2026.

ARTICLE 2: DATE AND PLACE

The 15  edition of the International Trophée Mille will take place
in March 2026 at the Reims Convention Centre, 12 Boulevard du
Général Leclerc, 51100 Reims.

th



A R T I C L E  3 :  T E S T  P R O C E D U R E S

Each  team w i l l  have  to  p repa re  two  rec ipes :  a  savou r y  d i sh  and  a  sweet  d i sh
fo r  4  peop le .
4  l o c a l  p r o d u c t s  mus t  be  u sed  i n  t he  team ' s  rec ipes :  

S a v o u r y  d i s h :
Guinea  fow l
Red  on ion

S w e e t  d i s h :
Buckwheat  f l ou r
Morgane  pea r

The  savou r y  d i sh  w i l l  be  sen t  ou t  a f te r  2h30 ,  and  the  sweet  d i sh  a f te r  3h  ( i . e .
30  m inu tes  l a te r ) .  A f te r  t ha t ,  t he  team w i l l  have  30  m inu tes  to  c lean  the i r
s ta t i on  and  d i shes  i n  t he  ma in  d i shwash ing  a rea .  

The  rec ipes  mus t  u se  s e a s o n a l  s e c o n d a r y  p r o d u c t s .  T he  savou r y  p repa ra t ion
mus t  compr i se  a  ma in  d i sh ,  two  s ide  d i shes  and  a  sauce .  Lobs te r ,  t r u f f l e s  and
cav ia r  a re  no t  pe rm i t ted  i n  t h i s  compet i t i on .

The  4  requ i red  p roduc t s  w i l l  be  supp l i ed  on  t he  day  o f  t he  compet i t i on ,  i n  t he
quan t i t i e s  spec i f i ed  i n  t he  w r i t ten  app l i ca t ions .  No  samp les  w i l l  be  p rov ided
by  t he  as soc ia t i on .  The  o the r  raw  mate r ia l s  needed  to  p repa re  t he  8  p la tes  (4
savou r y  p la tes  and  4  sweet  p la tes )  w i l l  be  b rough t  by  t he  cand ida tes  to  t he
compet i t i on  venue ,  i n  t he i r  raw  s ta te  (washed ,  b u t  n o t  t r e a t e d ) .  A l l  t he
foods tu f f s  needed  to  p repa re  t he  d i shes  ( i nc l ud ing  the  requ i red  p roduc t s )
mus t  be  l i s ted  on  t he  rec ipe  ca rds .

The  d i shes  mus t  be  p resen ted  to  t he  j u r y  on  f l a t  wh i te  p la tes ,  30  cm i n
d iamete r ,  and  a  sauce  boat  mus t  accompany  t he  4  savou r y  p la tes .  These
i tems  w i l l  be  supp l i ed  by  t he  o rgan i se r s .  



A R T I C L E  5 :   T E A M  C O M P O S I T I O N  

Reg i s t ra t i on  mus t  be  made  by  t he  schoo l  and  no t  by  t he
s tuden t s .  No  reg i s t ra t i on  w i l l  be  accepted  as  an
i ndependen t  cand ida te .  Each  coun t r y  may  en te r  o n l y
o n e  t e a m  i n  t he  “Cook i ng-Pas t r y ”  compet i t i on .

The  schoo l  w i sh i ng  to  compete  mus t  p re sen t  a  team
made  up  o f  two  cand ida tes ,  o n e  m a l e  a n d  o n e  f e m a l e ,
en ro l l ed  i n  a  “Cook i ng ”  and/o r  “Pas t r y ”  sec t ion  o f  i t s
schoo l .  Bo th  cand ida tes  mus t  be  unde r  23  yea r s  o f  age
on  1  March  2026  fo r  t he  i n te rna t iona l  compet i t i on .  A
s i ng le  teache r  mus t  accompany  t he  team,  ac t i ng  as
c o a c h  du r i ng  t he  3 -hou r  compet i t i on .

F rom 15  days  be fo re  t he  compet i t i on ,  we  w i l l  no  l onge r
be  ab le  to  gua ran tee  the  co r rec t  de l i ve r y  o f  a
pe r sona l i sed  jacke t  to  t he  cand ida te/coach .  Las t -
m inu te  rep lacement s  o f  cand ida tes  fo r  med ica l  r easons
o r  fam i l y  e ven t s  a re  accepted .  Any  changes  to  t he
team mus t  be  no t i f i ed  no  la te r  t han  48  hou r s  be fo re
the  s ta r t  o f  t he  compet i t i on .

A R T I C L E  4 :  R E G I S T R A T I O N

To  va l i da te  t he  team ' s  en t r y  i n  t he  15  ed i t i on  o f  t he
I n te rna t iona l  T rophée  M i l l e ,  t he  schoo l  mus t  re tu rn  t he
comp le ted  and  s igned  en t r y  fo rm  by  e -ma i l ,  t oge the r
w i th  t he  savou r y  and  sweet  rec ipes ,  be fo re  m idn igh t  on
1 3  F e b r u a r y .  T hese  rec ipes  w i l l  be  u sed  to  dec ide
between  the  teams ,  and  the  sho r t l i s ted  teams  w i l l  be
announced  by  e -ma i l  l a te  on  W e d n e s d a y  1 8  F e b r u a r y .

t h

As  fa r  a s  t he  rec ipes  a re  conce rned ,  no  da ta  may  be
changed  be tween  now and  the  day  o f  t he  compet i t i on
and  a  check  w i l l  be  ca r r i ed  ou t  on  t he  commi s sa r y
vouche r s  to  ensu re  t ha t  t he  quan t i t i e s  i nd ica ted  and
those  u sed  a re  re spec ted  (a t  t he  s ta r t  o f  t he  cook i ng
compet i t i on ) .

On  the  day  o f  t he  compet i t i on ,  bo th  cand ida tes  w i l l  be
asked  to  show p roo f  o f  i den t i t y  be fo re  t he  s ta r t  o f  t he
tes t s .
   



A R T I C L E  6 :  P R O G R A M

The  de ta i l ed  team schedu le  w i th  t he  t imes  a t  wh ich  each  team w i l l  appea r  w i l l
be  sen t  to  t he  se lec ted  teams  15  days  be fo re  t he  compet i t i on .  Howeve r ,  he re  i s
t he  mos t  impo r tan t  i n fo rmat ion  to  know:

S u n d a y :  Ar r i va l  i n  Re ims  la te  a f te rnoon ,  check- i n  a t  t he  ho te l ,  d rop  o f f  f r e sh
food  to  t he  o rgan i se r s  (a  f r i dge  t r uck  w i l l  be  pa r ked  i n  t he  ho te l  ca r  pa r k ) .
P re sen ta t ion  o f  t he  teams  and  j udges ,  fo l l owed  by  a  cock ta i l  r ecept ion .

M o n d a y  -  C o m p e t i t i o n  d a y :
Welcome  to  t he  Cong res s  Cen t re  and  s ta r t  o f  t he  te s t s
End  o f  te s t s  fo r  a l l  t eams  and  l unch
P r i ze-g i v i ng  ce remony  fo l l owed  by  a  cock ta i l
End  o f  t he  even ing  and  re tu rn  to  t he  ho te l

T u e s d a y :  Teams  depar t  a t  t he i r  conven ience .

A R T I C L E  7 :  P R O F E S S I O N A L  C LO T H E S

Each  cand ida te  mus t  b r i ng  ce r ta i n  i t ems  o f  c lo th i ng  fo r  t he  compet i t i on :
C lean  b lack  t rouse r s
A  pa i r  o f  non- s l i p  sa fe t y  shoes
Seve ra l  t ea  towe l s

Cand ida tes  w i l l  be  g i ven  a  che f ' s  ha t ,  j acke t  and  ap ron  fo r  t he  te s t s .  The  same
jacke t  mus t  be  wo rn  fo r  t he  compet i t i on  p r i ze-g i v i ng  ce remony .  I n  t he  even t  o f
a  m i s take  (pe r sona l i sa t i on  o r  s i ze )  on  t he  jacke t  made  by  t he  e s tab l i s hment ,
we  may  recommend  a  new one  a t  t he  e s tab l i s hment ' s  expense .



A R T I C L E  8 :  C O A C H

On the  day  o f  t he  compet i t i on ,  each  team mus t
be  accompan ied  by  a  s i ng le  teache r .  Othe r
po ten t ia l  accompany ing  adu l t s  w i l l  be  ab le  to
obse r ve  t he  compet i t i on  f rom the  a rea  re se r ved
fo r  t he  pub l i c ,  f r om 9  a .m .  to  2  p .m .

The  teache r  w i l l  r ece i ve  a  k i t chen  jacke t  and  a
“coach”  a rmband .  He  o r  she  w i l l  be  a l l owed  to
s tand  i n  f r o n t  o f  t h e  b o x  t o  coach  them
th roughou t  t he  compet i t i on .  Any  i n te r ven t ion  o r
man ipu la t i on  on  h i s  pa r t  i s  s t r i c t l y  fo rb idden .
I t ’ s  impe ra t i ve  t ha t  he  rema in s  ou t s ide  t he  box ,
fa i l i ng  wh ich  h i s  team w i l l  be  e x c l u d e d  a n d
p e n a l i s e d .

I f  t he  e s tab l i s hment  w i shes  to  i n v i te  suppo r te r s ,
p lease  l e t  u s  know as  soon  as  pos s ib le  so  t ha t
we  can  he lp  o rgan i se  t he i r  v i s i t .  We  w i l l  send
you  a  quo te  fo r  any  add i t i ona l  cos t s  be fo re  t he
compet i t i on ,  toge the r  w i t h  an  ag reement  fo rm .
Add i t i ona l  r ooms  w i l l  be  booked  by  t he
assoc ia t i on ,  bu t  w i l l  have  to  be  p a i d  d i r e c t l y  t o
t h e  h o t e l .



A R T I C L E  1 0 :  E Q U I P M E N T

The  ambassado r  w i l l  t ra i n  t he  two  cand ida tes
on  how to  u se  t he  equ ipment  p rov ided  i n  t he i r
box .

Annex  2  o f  t hese  r u le s  con ta in s  t he  la you t  o f
the  s ta l l  and  the  l i s t  o f  equ ipment  p rov ided
( th i s  l i s t  w i l l  be  re f i ned  by  t he  o rgan i se r s  a
few weeks  be fo re  t he  compet i t i on ) .  I n
add i t i on  to  t h i s  l i s t ,  each  team mus t  b r i ng  t he
equ ipment  and  u tens i l s  i t  w i l l  need  to  p repa re
i t s  two  d i shes .  I f  t he  team b r i ngs  e lec t r i ca l
equ ipment ,  i t  mus t  a l so  b r i ng  t he  number  o f
e x t e n s i o n  l e a d s  i t  needs .

A d d i n g  e x t r a  i n d u c t i o n  h o b s  i s  s t r i c t l y
f o r b i d d e n .

A R T I C L E  9 :  I N S TA L L AT I O N

On a r r i va l  on  t he  day  o f  t he  compet i t i on ,
each  pa i r i ng  w i l l  be  we lcomed  by  a  Trophée
Mi l l e  ambassado r  who  w i l l  ta ke  cha rge  o f
the i r  equ ipment  and  i n s ta l l  i t  i n  t he  box  w i th
the  foods tu f f s .  The  team w i l l  on l y  be  ab le  to
access  t he i r  box  a t  t he  t ime  a l l oca ted  to
them ,  a t  wh ich  t ime  they  w i l l  check  w i th  t he i r
ambassado r  t he  techn ica l  shee t s ,  equ ipment
and  i ng red ien t s  t hey  have  b rough t  w i t h  t hem.



A R T I C L E  1 2 :  J U R Y

The  j u r y  w i l l  be  made  up  o f  l ead ing  f igu res  f rom the  p ro fes s iona l  and
gas t ronomic  wo r ld .

The  j u r y  i s  sove re ign  and  i t s  dec i s i ons  may  no t  be  appea led ,  con tes ted  o r
mod i f i ed .

I n  t he  even t  o f  a  t i e ,  t he  j u r y  r ep resen ta t i ve  w i l l  have  t he  cas t i ng  vo te .  A
b a i l i f f  wi l l  be  p resen t  on  t he  day  o f  t he  compet i t i on  to  check  t he  p rog res s  o f
the  te s t s  and  the  sco r i ng .

A R T I C L E  1 1 :  C A R E  A N D  S U P P O R T  

Reg i s t ra t i on  fo r  t he  T rophée  M i l l e  compet i t i on  i s  f r e e .  Teams  w i l l  be  l ooked
af te r  by  t he  as soc ia t i on  fo r  a  max imum o f  3  p e o p l e  on l y  (2  cand ida tes  and  1
teache r -coach ) ,  f r om the i r  a r r i va l  a t  Pa r i s  Cha r le s  de  Gau l l e  a i rpo r t  on  Sunday
af te rnoon  un t i l  t he i r  depa r tu re  on  Tuesday  morn i ng :  

Accommodat ion :  3  s i ng le  rooms  fo r  2  n igh t s  (Sunday  and  Monday )  fo r  2
cand ida tes  and  1  t eache r

Mea l s :
We lcome  cock ta i l  on  Sunday  even ing
B reak fas t  on  Monday
Lunch  on  Monday
C los i ng  cock ta i l  on  Monday
B reak fas t  on  Tuesday

T rave l  cos t s  to  Pa r i s  a re  t he  re spons ib i l i t y  o f  each  schoo l .  A  shu t t l e  w i l l  be
ava i lab le  to  p ic k  up  cand ida tes  a t  P a r i s  C h a r l e s  d e  G a u l l e  a i r p o r t  o r  R e i m s
C e n t r e  s t a t i o n ,  i f  t hey  choose  to  t rave l  b y  p lane  o r  t ra i n .



A R T I C L E  1 4 :  O F F I C I A L  R E P O R T

I n  o rde r  to  avo id  any  d i spu tes ,  t he  t ime  a t  wh ich
the  rec ipes  a re  comp le ted  and  the  d i shes  sen t
w i l l  be  reco rded  i n  t he  m inu tes  by  a  member  o f
the  j u r y  appo in ted  by  t he  p res iden t .  The  m inu tes
mus t  be  coun te r s igned  by  each  team a t  t he  end
of  t he  la s t  de l i ve r y ,  and  w i l l  be  g i ven  to  t he  j u r y
i n  t he  even t  o f  a  de lay .

A R T I C L E  1 3 :  P E N A L T Y

The  fo l l ow ing  po in t s  w i l l  r e su l t  i n  pena l t i e s :

Be fo re  t he  compet i t i on :
Any  fa i l u re  to  meet  dead l i nes  fo r  t he
submi s s ion  o f  en t r y  fo rms  and  rec ipes .
Any  techn ica l  shee t  t ha t  does  no t  comp l y
w i th  t he  requ i red  fo rmat .

I n  t he  Cook i ng  and  Pas t r y  compet i t i on :
Any  i n t roduc t ion  o f  foods tu f f s  no t  p rov ided
fo r  i n  t he  rec ipe  shee t .
Any  i n t roduc t ion  o f  equ ipment  p roh ib i ted  by
the  r u le s .
Any  de lay  o f  be tween  3  and  5  m inu tes  w i l l
be  no t i f i ed .  Any  de lay  i n  exces s  o f  5
m inu tes  w i l l  be  pena l i sed .
Fo rge t t i ng  to  wear  a  p iece  o f  cook i ng
c lo th i ng .
Any  i n te r ven t ion  by  t he  coach .



A R T I C L E  1 6 :  T E A M  E V A L U A T I O N

To  se lec t  t he  w inn i ng  team fo r  t he  T rophée  M i l l e  I n te rna t iona l  “Cook i ng-
Pas t r y ” ,  t he  member s  o f  t he  j u r y  w i l l  add  up  the  pa i r ' s  sco res .  A t  t he  end  o f
the  day ' s  e ven t s ,  4  p r i ze s  w i l l  be  awarded :

o  1 s t  p r i ze
o  2nd  p r i ze
o  3 rd  p r i ze
o  Team sp i r i t  p r i ze

P l e a s e  n o t e :  The  Team Sp i r i t  p r i ze  i s  awarded  i ndependen t l y  o f  t he  ma in
rank i ng .  A  team on  the  pod ium ( 1 s t ,  2nd  o r  3 rd  p r i ze )  canno t  rece i ve  t h i s
award .

No tes  and  comment s  w i l l  be  sen t  to  each  team the  fo l l ow ing  week  (on l y  t he
no tes  o f  t he  team conce rned  and  those  o f  t he  pod ium) .  

T h e  f i r s t  3  p r i z e s  m u s t  b e  r e t u r n e d  o r  s e n t  i n  t h e  f o l l o w i n g  y e a r  s o  t h a t
t h e y  c a n  b e  p u t  b a c k  i n t o  t h e  c o m p e t i t i o n  e a c h  y e a r .  I n  t h e  e v e n t  o f
d a m a g e  t o  t h e  p r i z e s ,  w e  w i l l  b e  a b l e  t o  r e q u e s t  f i n a n c i a l  c o m p e n s a t i o n
f r o m  t h e  e s t a b l i s h m e n t .

A R T I C L E  1 5 :  S C O R I N G  S Y S T E M

S a v o u r y  d i s h  -  C o e f f i c i e n t  2                                                          O n  1 0 0 p t s
Genera l  p re sen ta t ion  o f  t he  d i sh                                                    On  20pt s
Ma in  cou r se                                                                                 On  25pt s
Topp ings                                                                                     On  25pt s
Sauce                                                                                         On  20pt s
Theme                                                                                          On  10p t s

S w e e t  d i s h  -  C o e f f i c i e n t  2                                                             O n  1 0 0 p t s
Genera l  p re sen ta t ion  o f  t he  d i sh                                                    On  40pt s
Desse r t                                                                                       On  40pt s
Theme                                                                                         On  20pt s

T e c h n i q u e  -  C o e f f i c i e n t  1                                                                O n  3 0 p t s

T e a m  s p i r i t  -  C o e f f i c i e n t  1                                                              O n  3 0 p t s

A l l  t he  sco r i ng  g r id s  w i l l  be  sen t  by  e -ma i l  when  the  teams  a re  se lec ted .



A N N E X  1 :  I M P O S E D  P R O D U C T S

R e d  o n i o n
The  fa rm  favou r s  t he  na tu ra l  accompan imen t  o f  c rops  ra the r
than  i n tens i ve  p roduc t ion ,  w i t h  an  e thos  focused  on  qua l i t y ,
ta s te  and  the  absence  o f  p re se r va t i ve s .  Fo r  40  yea r s ,  i t  has
been  se l l i ng  d i rec t ,  i n  pa r t i cu la r  sweet  red  on ions  g rown  i n
Champagne  acco rd ing  to  t he  p r i nc ip le s  o f  So i l  Conse r va t ion
Agr i cu l t u re .  Th i s  app roach  re spec t s  b iod i ve r s i t y  and  the  so i l ,
wh i l e  w inn i ng  ove r  nea r l y  80  M iche l i n - s ta r red  che f s .

The  on ions  w i l l  be  supp l i ed  i n  d i f fe ren t  s i ze s :  sma l l  (25  to
35/40  mm) ,  med ium (40  to  60  mm)  and  la rge  (ove r  60  mm i n
d iamete r ) .
P r o d u c e r :  Ca i l l o t  Saveu r s  -  j s ca i l l o t@gma i l . com

S A V O U R Y  T A S T I N G

G u i n e a  f o w l
Loca ted  i n  Pauv res  i n  t he  A rdennes ,  J u l i en  COGNIARD  has  been
runn ing  h i s  fam i l y  fa rm  s i nce  2006 .  H i s  fa rm  i s  sp l i t  be tween
ce rea l  p roduc t ion  and  lamb  and  pou l t r y  r ea r i ng .  I n sp i red  by
t rad i t i ona l  techn iques  handed  down  f rom p rev ious  gene ra t ions ,
t he  COGNIARD  fam i l y  i s  w ide l y  recogn i sed  i n  t he  reg ion  fo r  t he
qua l i t y  o f  i t s  p roduc t s ,  wh ich  can  be  found  a t  many  mar ke t s
and  d i rec t  f rom the  fa rm .

The  gu inea  fow l  w i l l  we igh  be tween  1 . 5  kg  and  2  kg .
P r o d u c e r  :  Le s  Vo la i l l e s  e t  Agneaux  de  la  Fe rme  -
p .cogn ia rd@wanadoo . f r

mailto:jscaillot@gmail.com


S W E E T  T A S T I N G

B u c k w h e a t  f l o u r
Buckwheat  f l ou r  o r ig i na ted  i n  t he  A rdennes .  Con ta l  Fa rmer
g rows  i t s  own  buckwheat  seeds  t he re ,  wh ich  a re  t hen  c ru shed
on  s tone  m i l l s tones  a t  t he  fa rm .  Fo r  t he  pas t  1 5  yea r s ,  t hey
have  been  o f fe r i ng  t he i r  r e s tau ran t  cus tomer s  buckwheat  f l ou r
tha t  i s  ce r t i f i ed  Organ ic  and  AFD IAG G lu ten-F ree .

The  f l ou r  w i l l  be  supp l i ed  i n  500g  bags ,  o rgan ic  and  g l u ten-
f ree .
P r o d u c e r :  Con ta l  Fa rmer  -  con tac t@g roupe-con ta l . com

A N N E X  1 :  I M P O S E D  P R O D U C T S

M o r g a n e  p e a r
The  Morgane  pea r  i s  a  de l i c ious  F rench  va r i e t y  w i t h  a  sweet ,
de l i ca te l y  f rag ran t  ta s te .  I t s  me l t i ng ,  j u i c y  f l e sh  makes  i t  a
rea l  p leasu re  to  b i te  i n to ,  and  i t ' s  a l so  pe r fec t  fo r  des se r t s  o r
cook i ng .  I t  keeps  ve r y  we l l ,  so  you  can  en joy  i t  f o r  l onge r .  We
grow them o rgan ica l l y  a t  Mon t  su r  Cou r v i l l e  i n  t he  Marne .

P r o d u c e r  :  Bouvy  F ru i t  -  soc ie tebouvy@gma i l . com



A N N E X  2 :  C O M P O S I T I O N  O F  A
K I T C H E N  B O X  A N D  E Q U I P M E N T

A T  Y O U R  D I S P O S A L

Sta l l  l a you t :  4m x  4m =  1 6  m ² ,  i . e .  8m ²  f o r  each  team.



E Q U I P M E N T  A V A I L A B L E  I N  T H E  C O M M O N  A R E A  F O R  A L L  T E A M S :

1  p roo fe r  fo r  p la tes
1  rap id  coo l i ng  ce l l
1  l a rge  f reeze r
1  vacuum pack i ng  mach ine  (bag le s s )
1  m ic rowave
1  WrapMas te r

E Q U I P M E N T  T O  B E  S H A R E D  W I T H  T H E  O T H E R  T E A M  I N  T H E  B O X :

1  Se l fCook i ngCente r  5  senses  e lec t r i c  oven  w i th  6  l e ve l s
1  600  L  co ld  room
1  s ta i n le s s  s tee l  d i shwashe r  w i t h  s i n k
1  1 90  V .V .  hand  b lende r
1  R2  food  p roces so r
1  RM8  m i xe r

E Q U I P M E N T  P R O V I D E D  O N L Y  F O R  Y O U R  T E A M :

1  s ta i n le s s  s tee l  l adde r  on  cas to r s  GN  1/ 1
4  wo r k  su r faces  measu r i ng  120cm x  700cm
2x  3 ,000W i nduc t ion  hobs  w i th  g la s s  su r face
8  f l a t  30cm wh i te  p la tes  (4  p la tes  fo r  t he  savou r y  d i sh ,  p laced  i n  t he
s teamer ,  and  4  p la tes  fo r  t he  sweet  d i sh )
1  W rapMas te r  w i t h  a  ro l l  o f  s t re tch  f i lm
1  h yg iene  k i t :  sponge ,  c lean ing  p roduc t s ,  pape r  towe l s
2  b i n s :  a  ye l l ow  one  fo r  pape r ,  ca rdboa rd  and  packag ing  and  a  g rey  one  fo r
r  ubb i sh
2  p lanches  à  découpe r  
1  saucepan  P r im  Appet y  Ø  12cm 
1  saucepan  P r im  Appet y  Ø  18cm 
1  f r y i ng  pan  P r im  Appet y  Ø  24cm 


