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CRUCCOLINI S.n.c. 

Codice Articolo: BU11 EAN: 8025062001248 

DESCRIZIONE: PADELLA PER CASTAGNE GRANDE 

La tradizionale padella per la cottura delle castagne viene rivisitata e 

migliorata dagli artigiani della Cruccolini, diventando un pratico 

strumento di cottura, capace di far riunire attorno al focolare per 

condividere momenti spensierati durante le fredde giornate d’inverno. 

 

Completamente realizzata in ferro battuto per una lunga durata, la 

padella per castagne grande offre la massima garanzia di durabilità, 

maneggevolezza e sicurezza. 

 

Dotata di manico in legno antiscottatura ed una maniglia richiudibile 

per una migliore presa, ha un’apertura a conchiglia per facilitarne il 

caricamento e lo svuotamento. 

 

Pratica da utilizzare, è studiata per consentire alla giusta quantità di 

calore di entrare a contatto con le castagne, cuocendole facilmente 

senza bruciarle. 

 

Le castagne annunciano l’arrivo dell’inverno, e con esso il piacere del 

focolare acceso, la padella per castagne della Cruccolini sarà un fedele 

alleato sia che la usiate nel camino o all’aperto. 

 

Nata per la cottura delle castagne è utilizzabile per tostare qualsiasi 

cosa desideriate. 

 

 

 

 

 

 

 

 

 

 

 
 

DATI TECNICI: 

AREA DI COTTURA: Ø 29x8 h Cm 

DIM.PRODOTTO: 92x35x8 h Cm 

DIAMETRO: 29 Cm 

PORTATA: - Kg 

MATERIALE: Ferro Battuto 

COLORE: Nero 

PESO NETTO: 2,3 Kg 

PESO LORDO: 2,7 Kg 

IMBALLAGGIO: Scatola 94x36x10 h Cm 

SCATOLE PER PALLET: N°38 80x120x195 h Cm 

MINIMO D’ORDINE: 1 Nr 

T. ASSEMBLAGGIO: Non richiede assemblaggio 

PRODOTTO IN: ITALIA  

ABBINABILE ABBINABILE ABBINABILE ABBINABILE CON I CON I CON I CON I NOSTRI PRODOTTI:NOSTRI PRODOTTI:NOSTRI PRODOTTI:NOSTRI PRODOTTI: 

 
 

 SI NO 

DISPONIBILITA’IN DIVERSE MISURE: X  

PERSONALIZZAZIONI POSSIBILI: X  

CARPENTERIA INCLUSA:  X 

INSERTI IN OTTONE: X  

MANIGLIA IN LEGNO: X  
 

ACCESSORI INCLUSI: 

 

ACCESSORI CORRELATI: 

Visitate il nostro sito Internet:  WWW.CRUCCOLINISTYLE.COM   per scoprire tutti i nostri prodotti. 

E’ ADATTO A CHI: 

Ama circondarsi di oggetti unici. 

 

 

Maniglia in legno 

Maniglia in ferro 

Pomello in ottone 
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Item Code: BU11 

DESCRIPTION: LARGE CHESTNUTS PAN 

 

The traditional chestnuts cooking pan is revisited an improved by the 

Cruccolini’s artisans to become a practical cooking tool, able to gather 

friends around the fireplace to share carefree moments

winter days. 

 

Entirely made of wrought iron for a long life, the 

offers the maximum guarantee of durability, handling and safety.

 

Fitted with an anti-scald wooden handle and one iron

a best grip, it has a clamshell closure for an easier loading and emptying.

 

Practical to use, the chestnuts pan is designed to allow 

amount of heat, to come in touch with chestnuts, cooking them easily 

without burning. 

 

Chestnuts announce the winter arrival, and with it the pleasure of the 

fireplace lit, the Cruccolini’s large chestnuts pan

to use in the fireplace that outdoors. 

 

Born to cook chestnuts it can be used to toast everything you like.

 
 

TECHNICAL DATA: 

COOKING AREA: 
Ø 29x8 h 

Ø 11.3x3 h

ITEM SIZE: 
92x35x8 h

36x13.6x3 h

DIAMETER: 

CARRYING CAPACITY: - 

FRAME MADE OF: Wrought Iron

COLOUR: Black 

NET WEIGHT: 

GROSS WEIGHT: 

PACKAGING: Box 

BOXES PER PALLET: N°38 

MINIMUM ORDER: 1 

ASSEMBLY TIME: Not required.

MADE IN: ITALY 

MATCHABLEMATCHABLEMATCHABLEMATCHABLE    WITH OUR WITH OUR WITH OUR WITH OUR PRODUCTSPRODUCTSPRODUCTSPRODUCTS

 
 

INCLUDED TOOLS: 

 

RELATED ITEMS: 

Visit our website:  WWW.CRUCCOLINISTYLE.COM

IS SUITABLE FOR THOSE WHO: 

Who love to surround themselves with unique items.
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cooking pan is revisited an improved by the 

Cruccolini’s artisans to become a practical cooking tool, able to gather 

share carefree moments, during the cold 

, the large chestnuts pan 

of durability, handling and safety. 

scald wooden handle and one iron-folding, handle for 

has a clamshell closure for an easier loading and emptying. 

pan is designed to allow at the right 

with chestnuts, cooking them easily 

Chestnuts announce the winter arrival, and with it the pleasure of the 

pan will be a loyal ally both 

Born to cook chestnuts it can be used to toast everything you like. 
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Cm 

Inch 

Nr 

required. 

PRODUCTSPRODUCTSPRODUCTSPRODUCTS::::    

 

DIFFERENT SIZE AVAILABILITY:

CUSTOMIZABLE: 

CARPENTRY INCLUDED: 

BRASS INSERTS: 

WOODEN HANDLES: 

 

 

WWW.CRUCCOLINISTYLE.COM   to discover all our products. 

Who love to surround themselves with unique items. 
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92 Cm-36 Inch 

35 Cm-13.6 Inch 

Iron handle

RUCCOLINI S.n.c. 

 

 

 

 

 

 

 

 

YES NO 

DIFFERENT SIZE AVAILABILITY: X  

X  

 X 

X  

X  

 

Wooden handle 

Brass knob 

handle 
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CRUCCOLINI S.n.c. 

Réf. Article : BU11 EAN : 8025062001248 

DESCRIPTION : POÊLE À CHÂTAIGNES GRANDE 

La poêle à châtaignes traditionnelle est révisée et améliorée par 
les artisans de Cruccolini, et devient ainsi un instrument de 
cuisson très pratique, capable de faire rassembler autour d’un 
foyer pour partager des moments joyeux lors des froides 
journées d’hiver. 

Faite entièrement en fer forgé pour une longue durée, la poêle 
à châtaignes petite offre la garantie maximale de durée, 
maniabilité et sécurité. 

Equipée d’une poignée en bois anti brulure, d’une poignée en 
fer pour une prise meilleure et d’ouverture en coquillage pour 
la remplir et la vider plus facilement. 

Cette poêle très pratique est conçue pour apporter aux 
châtaignes la bonne quantité de chaleur, qui se cuisent sans se 
brûler. 

Les châtaignes annonçant l’arrivée de l’hiver, et du charme 
d’une cheminée crépitante, la poêle à châtaignes sera un fidèle 
allié tant sur un feu de champ que dans la cheminée. 

Conçue pour la cuisson des châtaignes, peut être utilisée pour 
griller n’importe quoi. 

 
 
 
 

 
 
 
 
 

 
 

DONNÉES TECNIQUES : 

SURFACE DE CUISSON : Ø 29x8 h Cm 

TAILLE PRODUIT : 92x35x8 h Cm 

DIAMETRE : 29 Cm 

CAPACITÉ : - Kg 

MATIÈRE : Fer forgé 

COULEUR : Noir 

POIDS NET : 2,3 Kg 

POIDS BRUT : 2,7 Kg 

EMBALLAGE : Boite 94x36x10 h Cm 

BOITES POUR PALLET : N°38 80x120x195 h Cm 

MOINDRE D’ORDRE : 1 Nr 

TEMPS D’ASSEMBLAGE : Ne requiert pas d’assemblage 

FABRIQUÉ EN : ITALIE 

À COMBINER AVEC NOS PRODUITS : 

 
 

 SI NO 

EXISTE EN DIFFERENTS TAILLES : X  

PERSONNALISATIONS POSSIBLES : X  

VIS INCLUSES :  X 

INSERTS EN LAITON : X  

POIGNÉE EN BOIS : X  
 

ACCESSOIRES INCLUS: 

 

ACCESSOIRES ASSOCIABLES: 

Visitez notre site internet : WWW.CRUCCOLINISTYLE.COM   et découvrez tous nos produits.  

CONÇU POUR QUI : 

Pour qui aime s’entourer d’objets uniques 

 

 

Poignée en bois 

Poignée en fer 

Pommeau en laiton 
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http://www.cruccolinistyle.com/

