


THE THREE GENERATIONS - VALERIE, VICTOR AND MICHELLE

From passion comes exception. From heritage, we build our future...

More than a signature, these words tell the story of our family, our firm, Mauviel 1830. We are the
relay, the link. Guardians of previous generations, we have a duty to transmit this heritage that we
carry and cherish. We rely on our great heritage, we retain the charm and identity of a rich family
home with a superb know-how we turn towards modernity thanks to a simple, technical and visionary
approach, tailored to the demands of professionals and food lovers.

Our reason for living, is based on the transmission and sharing our expertise, Like a chef in the
cooking of a dish, We have all the ingredients. And we manufacture for you. Because we love our job.
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Ce jour la, c'était I’été.... Et il faisai d... Bien trop
4 .: . » Ce fut un moment ou nous avons ri de Si
i Nous voici donc au grand complet : la f viel
That day, it was summertime....and it was warm.... Too warm for Norman like us.
That was a day when we laughed our so disciplined attitudes ...
Here we are : The Mauviel family.
MAUVIEL 1830 CATALOGUE.
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Carla Gilbert, 8eme génération, 16 ans
Carla Gilbert, 8th generation, 16 years old

rie, présidente de Mauviel 1830

A MAUVIEL *
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liguem n‘t réservé pour la cuisine...

cTEZIETATOE. o | pour-un barbecue sur la plage...

Pr
Quittez les rivages, pour un pique mlje dans |*herbe;
Goutez la vie sauvage avec-Mauviel 1830

Essayez, nous l'avons fait

1 -
n the kitchen... Sail away...

. f 1 % g Mauviel 1830 is not only us.
A f"’ for a barbecue-on the beagh... o 0
e . o - Leave the-shores for a-pi@hic on the grass,
6 —— ; Taste the wildlife with jel 1830 /
- Try, we did it.... &

Valérie, Carla, Eliott & Michelle
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artisans Mauviel 1830

“ “LA'LEGENDE CONTINUE

Ernest Mauviel? Peu de gens connaissent le prénom de ce créateur de génie, mais les produits hérités de son atelier artisanal
fonde en 1830 sont devenus célebres dans le monde entier. Quant a ses héritiers, tous ont le feu sacré. D’Ernest hier a Valérie
! aUJourd,hw vmlz?deja 7 générations que Mauviel 1830 magnifie les cuisines des professionnels comme celles des particuliers en
i . France comme a I'étranger. * =
' otré maison & su prosperer et anticiper les tendances culinaires tout en préservant notre ADN. Les produits destinés
aux puofe55|oane|,§ on;_daborgl ‘été fabriqués en cuivre, un matériau noble et le meilleur conducteur de chaleur. Mais loin de nous
limiter au m I*muge notre manufactur® a innovéset s'est diversifiée en faconnant.des matériaux comme I'inox multi-couches dont les
» sfarmances a'tuourd hui égalent celles du cuivre... ainsi que I'acier, la fonte et I'aluminium. Résultat, Mauviel 1830 est
, "@v‘é’nye I'unique société au monde a savoir travailler autant de matleres ce qui la hisse a une place de choix au rayon de I'excellence.
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%, THE;,‘%G*ACY*CONHNUE&-.

| - .:h“‘ﬂ'- " Ernest Mauviel ? FE_W peepk. kTw [ amepf this creative genius, but the products inherited from his workshop became famous 1
' "i' e 3 "tWOF/dWIde As f@®his heirs, thpy are all nwnced Frofh Ernest to Valérie today, already 7 generations from Mauviel 1830 magnify the
. ' » p “ b "kitchen fronriprpfe,ssnnaTas well 'as domestic in I France and abroad. Our factory has_prospered and anticipated the culinary trends
4 L- hile maia g.our DNA. Products far professmna/s were first made of copper, a noble material and the best heat conductor.
. g hi’bd ourse/v fo this red metal, our company has innovating in shaping materials such as a multi-layer stainless steel
’Wh/cﬂ performanﬂre is now alm®t similar to copper.... As well as steel, cast iron and.aluminum. As a result, Mauviel 1830 became the
' oh/y com‘oafn the world age- fo work so many [materials which pushed it to the rank of the Excellence.
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e growing our expertise, this is the Culinary Art
LM ich flow n in our factory!
=any" r tory and willingness to give the best of who
& e - i . . . .
."ﬂinneth Hansen, chef Danois pour la compétition du Bocuse d'Or 2015 dans Bie announce that Mauviel 1850 will be the

] _ : . ». During 3 years we will do our best to
ateliers de Mauviel 1830, Bernard Angélique, étameur, 41 ans de Maison, | _ ¥ virtuosity and creativity. The Bocuse d’Or is
g Valerie Le Guern Gilbert, présidente de Mauviel 1830. r € ation of global culinary influences & cultures,
i g new-technigee 5. al e latest trends.
hneth Hansen, chef, representing Denmark for the Bocuse d’Or 2015 competition y

i ] g, ; y )plicants will ( 2xcel in the representation of their art, combinin
//J the workshop from Mauviel 1830, Bernard Angélique, tinsmith for 41 years at R = Y s g

i y 5sion, perfec and irreproachable / flawless technique!
auviel 1830 and Valérie Le Guern Gilbert, C.E.O. from Mauviel 1830. ’s the history of Paul Bocuse.
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Yannick Alléno, chef 3 étoiles,
Valérie Le Guern Gilbert,

Tina Kieffer, Fondatrice de
I'association Toutes a I'école.

Yanni€k Alléno, 3 starred-chef,
Valérie Le Guern Gilbert,

Tina Kieffer, Founder of the
Association Toutes a I'école.
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8 cuern Gilbert (Présidente de Mauviel 1830) e_fStép 1 iratore; responsable création Markag
n Gilbert (CEO from' Mauviel 1830) et 2 Muratore, creative marketing mang
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Enter into the world of Mauviel 1830 and
find all our news on our Facebook page.

Thierry Vérat,
La Ribaudiere
a Cognac
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Whether your kitchen is an idyllic spot in which you excel and
take pleasure in preparing good recipes, or conversely a real battlefield
in which you try laboriously to prepare a meal worthy of the name, you
inevitably need cookware: Because each material have different uses,
Mauviel has chosen for you the “Essential” : And cooking becomes easy!
In this set, you will find several treasures that will be your daily cooking
allies!

Saucepan 14 cm, M’stone 3 collection
Frypan 24 cm, M’stone 3 collection
Frypan 28 cm, M’cook collection
Stockpot 20 cm,

aluminum steamer and glass lid,
M’cook collection

Saucepan with handles 20 cm,
M’150s collection

Frypan, M’steel collection
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Je suis, par essence, une chose matérielle... J'habille et je suis...
IIs me couperont, me martéleront, me faconneront, me lisseront,
I[Is me prodigueront leurs plus douces caresses, Me passeront de mains en mains,
IIs me pétriront, me perceront le cceur, feront couler I'étain brulant sur moi...

De tous ces moments passés avec chacun d’entre eux, Enfin, je prendrai corps...
En cuivre, en inox, ou encore en aluminium, Mes montures seront toujours différentes,
Je pourrai revétir toutes les formes et toutes les couleurs, Tout me sied.

Personne ne sait encore que mon ventre est le domicile de jeunes étoiles.
De jeunes étoiles culinaires...

A catalog of 900 products 1600 different activ references... and many others which are not in the catalog!
Indeed, Mauviel 1830 produces unique collections for some of its customers. This is particulary the
case for the stores Williams Sonoma or Sur la Table in USA. At the request of some famous names
of the gastronomy, like Alain Ducasse, Mauviel 1830 stamps also some products on behalf of some
chefs.

If Mauviel philosophy was summered in two words, it would be ‘listening” and ‘adaptability”.

Because the way to understand the kitchen in Japan or Middle East is different , the manufactory
adapts its products their shapes or their material — according to individual needs, feeding all cultures
of the world.
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Une journée dans le jardin de La Ferme de Malte, Restaurant.a Villedieu les Poéles
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gas electric halogen induction oven

MONTURE FONTE D'INOX /

EPAISSEUR 2,6 MM

STAINLESS STEEL HANDLE /
THICKNESS 2,6 MM

GRIFF AUS GEGOSSENEM EDELSTAHL /
STARKE 2.6 MM

Acier inoxydable 18/10 multi-couches.
Fixation par rivets inox de forte section.

Multi-ply 18/10 stainless steel.
Fixed by sturdy stainless steel rivets.

Mehrlagiger Edelstahl 18/10.
Griff mit robusten Edelstahlnieten befestigt.

Sauteuse évaseé
Splayed saute pan
Konische sauteuse

code diam. height cap.
item cm / in cm / in litre / gt
5123.20 20 |1 8 8 | 3,15 17118

Casserole

Saucepan

Kasserolle

code diam. height
item cm / in cm / in
5110.16 16 | 6.3 9 | 35
5110.18 18 | 7 10 | 4
5110.20 20 1 8 11 1 4.3
Plat a sauter

Saute pan

Sauteuse

code diam. height
item cm / in cm / in
5111.24 24 19,5 7,613

Evasée bombée
Curved splayed saute pan
Bauchige konische Sauteuse

code diam. height
item cm / in cm / in
5112.20 2018 7 I 2,75
Poéle ronde

Round frying pan
Runde Pfanne

code diam. height
item cm / in cm / in
5113-20 20 | 8 0911
5113-26 26 | 10,2 2,11 22
5113-30 30 | 11,8 25126
R
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Bassine a ragoiit avec couvercle

Stewpan with lid
Bratentopf mit Deckel

code diam. height
item cm / in cm / in

513175 24195 1351 53

cap.
litre / qt
1,7 119
25127
32134

cap.
litre / qt
31134

cap.
litre / qt

1812

cap.
litre / qt
5816
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Yannick-ATTéno, chef multi-étoilés, Alléno Paris,
Carré des Champs-Elysées et Valérie Le Guern Gilbert,
présidente de Mauviel 1830

This adage, Mauviel 1830 & Yannick Alléno’s journey illustrate it well. They work hand in hand. They share the same
values. In Normandy, the factory produce high-end cookware, respectful of our history and visionary approach. All over the
world the multi-starred chef delivers an exceptional cuisine with a strong heritage and ambitious creation. One without the
other could continue on their way.... But the manufacture and the multi-starred chef firmly believe that only training and
passing on knowledge can satisfy high demands. They have therefore decided to unite to better share their gastronomy’s
passion and knowledge. In search of modern, technical and simple cooking, the manufacture and the multi-starred chef
create “Cuisine Moderne by M&A”, a new range of cookware and write a book : “The tales booklet”.

“I am proud to work with Mauviel 1830.
In this perpetual quest for perfection and
renewal, my goal as a chef is to transmit
my values and knowledge. Thanks to this
range, | hope everyone finds the feeling |
have every day in the kitchen.”

— Yannick Alléno

TRY ME!




